INTRODUCTION
Cabbage is an excellent source of Vitamin C It also contains significant amounts of glutamine, an amino acid which has anti-inflammatory properties. Cabbage can also be included in dieting programs, as it is a low calorie food. It is a source of indole-3-carbinol, a compound used as an adjuvant therapy for recurrent respiratory papillomatosis, a disease of the head and neck caused by human papillomavirus that causes growths in the airway that can lead to death (Butnariu, 2008).
Green pepper is one of the most widely used spices and is available in black, green, and white Govindarajon (1997). Peppers are cultivated in most temperate and tropical areas in the world. They are considered to be good sources of various nutritional compounds, such as carotenoids, flavonoids and mineral elements. There is a growing interest in peppers as a food containing beneficial compounds, especially because diet supplements do not provide the same nutritional and medicinal benefits as fresh fruits and vegetables (Bosland and Votava, 1999) .
Vegetable oils have natural protection substances against deterioration caused by different factors, light, heat, basis, salts, enzymes and package material, these changes may by develop before or after modern processing storage, hydrolysis, auto-oxidation, polymerization, pyrolysis and uptake of flavor of foreign origin (Miller 1998) .
Flaxseed
(limum usitatissimum) is of the family linaceae, also known as linseeds (Sello, 2006) . The funded Flaxseed or linseed (Linum usitatissimum L.) comes from the flax plant, an annual herb. The main importance of flaxseed is in the human nutrition sector because it is emerging as an important functional food ingredient thanks to the content of active compounds, pointed to provide health benefits. There are several ways to eat flaxseed: milled, in the form of oil or added to bakery product (Bernacchia et al., 2014) . Linseed has been used for a very long time in human and animal nutrition. Currently, there is an increasing interest in linseed oil because of its particularly high content in α-linolenic acid (ALA), an omega-3 fatty acid (FA) (Michotte et al., 2011).
Corn oil (maize oil) is obtained from seeds (kernels) that contain only 3-5% oil. Almost all commercial corn oil is obtained by pressing (Moreau 2005) . Its main use is in cooking, where its high smoke point makes refined corn oil valuable frying oil, it is also a key ingredient in some margarine. Corn oil is generally less expensive than most other types of vegetable oils (Dupont et al., 1990) . Corn oil contains omega-3 and omega-6 by 4: 1 and the optimal ratio is believed to be 4: 1 or less (Daley et al., 2004) . Corn oil has long been a popular cooking oil, because of its mild flavor, its stability (due to low levels of linolenate), and its reputation as a healthy edible oil (due its high levels of polyunsaturated fatty acids). Because of its higher levels of polyunsaturated than most other commodity vegetable oils (especially soy), corn oil was considered a superior oil and was sold at a premium (Frank 2011 Acid, peroxide and iodine value was determined according to AOAC (2000).
Determination of Flavonoids Compounds:
Flavonoids compounds were determined by HPLC according to the method of Mattila et al. (2000) as follow: 5g of sample were mixed with methanol and centrifuged at 10000 rpm for 10 min. and the supernatant was filtered through a o.2 µm Millipore membrane filter then 1-3 ml was collected in a vial for injection into HPLC Hewllet Packared (series 1050) equipped with auto sampling injector, solvent degasser, ultraviolet (UV) detector set at 330nm and quarter HP pump (series 1050). The column temperature was maintained at 35• C. Gradient separation was carried out with methanol and acetonitrile as mobile phase at flow rate of 1 ml/min. Flavonoid acid standard from sigma Co. were dissolved in a mobile phase and injected into HPLC. Retention time and peak area were used to calculation of phenolic compounds concentration by the data analysis of HEWLLET Packared software.
Determination of phenolic Compounds:
Phenolic compounds were determined by HPLC according to Goupy et al. (1999) as follow: 5g of sample were mixed with methanol and centrifuged at 10000 rpm for 10 min. and the supernatant was filtered through a o.2 µm Millipore membrane filter then 1-3 ml was collected in a vial for injection into HPLC Agilaut (series 1200) equipped with auto samplling injector, solvent degasser, ultraviolet (UV) detector set at 280 nm and quarternary HP pump (series 1100). The column temperature was maintained at 85• C. Gradient separation was carried out with methanol and acetonitrile as mobile phase at flow rate of 1 ml/min. phenolic acid standard from sigma Co. were dissolved in a mobile phase and injected into HPLC. Retention time and peak area were used to calculation of phenolic compounds concentration by the data analysis of HEWLLET Packared software. Aminex-carbohydrate HPX-87C 300mm × 7.8mm.
Instruments
of HighPerformance Liquid Chromatography (HPLC) HPLC Agilent 1200 series equipped with Quaternary pump, Auto sampler, and column compartment set at 35•C, Maltiwave length detector set at (230nm -280nm) for detection phenolic / Flavonoid compounds and degasser. Coulmr. Used for fractionation Zorbas ODS 4.6 × 250 nm and the flow rate of mobile phase run was 1 ml/min.
Statistical analysis:
The statistical evaluation of the mean ± stander deviation data was analyzed according to (Zar, 1984). The development of free fatty acid content in oil is usually considered to be one of the main parameters used in evaluating the quality of firing oil (Sello, 2006). In spite of the fact the peroxide value (P.V) is an important for the quality assessment of fats and crude oils, peroxide value was determined to follow up the antoxidation of fats and crude oils. 
RESULTS and DISCUSSION

